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Potato Batatay 


Ingredients: 

Potatoes (boiled and mashed) v2 kg 
Lemon juice 2 tbsp 
Black pepper (crushed) Va tbsp 
Red chillies (crushed) Va tbsp 
Green chillies (finely cut) 2 

Cumin seeds (roasted and powdered) + ¥ tbsp 
Cornflour 4 tbsp 
Rice flour | tbsp 
Eggs 3 

Salt to taste 
Oil for frying 
Lettuce leaves for decoration 
Method: 


* Mix potatoes, r, red chillies, lemon juice, 
cumin pret fillies and salt in a bowl. 

* Mix cornflour and rice flour in eggs. 

* Make small balls from potato and coat with eggs. 

* Heat cil in a wok; fry balls golden; remove. 

* Decorate a dish with lettuce and place batatay on il; 
serve. 
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Maahi Khulya 
Ingredients: 

Fish fillet (thick cubes) 
Green chillies (whole) 
Curry leaves 

Dried, round red chillies 


Lemon juice 


Tamarind pulp 
Fenugreek seeds 
Coconut (cut thickly) 


Peanuts 


Po seeds 

Red chilli powder 
Ginger/ garlic paste 
Turmeric powder 
Coriander seeds 
White vinegar 
Cumin powder 
White sesame seeds 


Salt 
Mustard oil 


Method: 


* Rub fish with vinegar; set aside for 10 minutes; 
wash with lukewarm water and marinate with 


lemon juice for a wh 
* Heat oil in a frying pan; fry fish golden; remove. 
* Roast poppy seeds, sesame, cumin, coriander, 


and coconut on an iron griddle; grind‏ ی 
inely.‏ 


* Heat oil in a pot; fry red chillies, fenugreek seeds 
and curry leaves; add ginger/ garlic, turmeric, red 
chillies, salt and roasted masala. 

* Spread fish over it; add tamarind pulp, curry 


leaves and green chillies; keep on dum. 
MASALA KITCHEN 
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hite Lentils Cooked in Stock 


Ingredients: 

White lentils (soaked) | cup 
Mint (finely cut) 1 bunch 
Onions (finely cut) 2 
Green chillies (finely cut) 3 
Turmeric powder ] tsp 
Hot spices powder 1 tsp 
Ginger/ garlic (paste) l ts 
Red chill! powder 1 ا‎ 
Ginger (finely cut) 2 tbsp 
Salt to taste 
Butter 1 tbsp 
Oil 1 cup 


Lemon, Mint, Ginger (finely cut) for garnishing 
Stock Ingredients: 


Water 3 cups 
Ginger l-inch piece 
Garlic ! bulb 
Black peppercorns 

Fennel seeds 1 tsp 
Coriander seeds 1 tbsp 

Salt to taste 
Method: 


* Boil stock ingredients in a pot; strain. 

* Heat oil in a pot and fry onions; remove. 

* Add ginger/garlic, turmeric, red chillies and hot 
spices; fry; add lentils. 

* Fry for a few minutes; add stock and salt; cook with 
the lid on till dry. 

. Add mint, green chillies, ginger and butter; keep on 

um. 

* Garnish with lemon, mint, fried onions and ginger; 

serve. 


MASALA KITCHEN 
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Hyderabadi Meat Potatoes 


Vo kg 
Ya kg 

1 tbsp 
] tsp 
2 tbsp 
Vo tbsp 
2 

1 tbsp 
few 


V2 cup 
2 

to taste 
| cup 


Ingredients: 
Muttonpieces 


Potatoes (peeled and cut) 


Red chilli powder 
Turmeric powder 


White sesame seeds 


Cumin powder 
Onions (finely cut) 


Ginger/garlic (paste) 


Curry leaves 
Tamarind pulp 


Green chillies (whole) 


Salt 
Oil 


Method: 


* Roast sesame seeds and cumin on an iron griddle and 


grind. 


* Cook mutton with ginger/garlic, onions, turmeric, red 
chillies, oil and salt in a pot till tender. 
* Add green chillies and roasted masala; f lightly. 


* Heat oil in a frying pan; fry potatoes; add to pot. 
* Add tamarind and curry leaves; keep on dum. 
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Peshawari Chapli Kebabs 


1 kg 

2 

3 

4 

Ya bunch 
1 tsp 

1 tbsp 

1 tbsp 

2 tbsp 

V2 tbsp 
2 tbsp 
Y2 tbsp 
to taste 
for frying 
for decoration 


Ingredients: 
Beef mince 


Tomatoes (sliced) 


ggs 
Green chillies (finely cut) 


Mint (chopped) 


Black pepper (crushed) 


Coriander seeds 
Cumin seeds 


Dried pomegranate seeds 
Red chilli powder 


Maize four 


Red chillies (crushed) 


Salt 
Oil 
Lettuce, Tomato 


Method: 


« Roast cumin and coriander on an iron griddle; crush. 

. Soak pomegranate seeds in water and ground coarsely. 

» Mix pomegranate seeds, 1 egg, red chilli powder, maize 
four, green chillies, pepper, mint, crushed red chillies, 
crushed masala and salt with mince; refrigerate for 1 hour. 
* Fry remaining eggs like omelette and mix with mince. 
* Heat litile oil in a frying pan and lower flame; spread little 
mince in palm and place a slice of tomato in the centre; fry 
kebabs golden from both sides; remove on an absorbent 


paper. 


* Repeat process to make more kebabs. 
* Decorate a dish with lettuce and tomato; place kebabs on it 


and serve. 
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Z^ Beef Paratha Rolls 


Beef Ingredients: 





Beef (boneless) Vo Kg 4 5 i 
Garlic paste 1 tbsp مایا رولر‎ 27 
Yogurt 3 tbsp ? 
Cumin powder V5 tsp ۳ 
Bark pree am V EP AL um 
chilli powder 2 tbsp 0-2-07 
White vinegar 2 tbsp لی یال‎ EnA NEE 
Onions (fried and made و‎ fa AG ur int 
into paste) 2 cum ۲ي“‎ iLi دی 3ے‎ 
٦ papaya pass dad چا ےکا بے | پرا ل سا ر‎ Po ic 
Oil V2 cup N. مره( چا بوا) را کلو‎ | A Gr کی‎ 
Coriander leaves for garnishing ay کر کی سروم سا‎ Xu 9-9. 
Paratha Ingredients: مید رک کھانے کے یکچآ پیاز(یچھوں مرک +دی) صبشردرت‎ 
Refined flour (sieved) 7 و‎ indi - | o. 2سد‎ (dona Ys 
Mushroom creamy sauce as required باہو ایا ہت 3 کھا نے کے جج 3 الا‎ 
Onions (cut into rings) . as required xax É 
Salt to taste i 
Clarified butter Vo cup 
Method: : لیے‎ / 
» Mix all ی و‎ ege onions in a bowl; £d کے‎ E UAE Sf A UL ایک‎ 
set aside for an hour; fry in a pot. Kx gs xd. wq caer ھا‎ 
* Add ^ cup water; cook till beef is tender; fry and s2 بال ال ال لشت‎ uas Mu docu 
remove from flame. UI Ped d Uu url یی چھرٹھو نکر‎ V 
« Knead paratha ingredients with water into o Veudoz. x Ze SU Lulu کے چٹرے‎ 
dough; make balls and roll into discs. ۰ al ec Ue M eo a ru _ سے یئ کک ر اجار یں‎ 
» Fry parathay from both sides on an iron griddle ر رند‎ zona وال یف کرم‎ 


while applying clarified butter on sides. 

* Spread ما‎ beef on parathay; spread sauce and 
onions on top; roll over. 

* Garnish rolls with coriander; serve. 
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Grilled Hawaiian Beef 


V2 kg 
1 tbsp 
cup 


B | 

V» bunch 

3 tbsp 

| tsp 

2 tbsp 

V» cup 

Va cup 

2 tbsp 

to taste 

3 tbsp + for brushing 


salt in a 


Ingredients: 
Undercut 

Garlic paste 
Pineapple (chopped) 
Capsicum (chop 


Green chillies (chopped) 
Fresh coriander (chopped) 


White vinegar 


Black pepper (crushed) 


Brown sugar 
Keenu juice 
Pineapple juice 
Butter 

Salt 

Olive oil 


Method: 


* Cut undercut into thin pieces. 
* Mix olive oil with pineapple juice, 7 
epper, brown sugar, vinegar, garlic an 


wl; marinate undercut in it for half an hour. 
* Brush oil on a grill pan and heat it; grill undercut 


ish. 


om both sides; remove in a 


* Cook remaining undercut masala, coriander, 
capsicum, chillies and pineapple in a frying pan 


till thick. 


* Add butter; pour on top of undercut; serve. 
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p 


Vegetable Sticks Curry 


Ingredients: 

Potatoes (cut lengthwise and fried) 
French beans (cut lengthwise and boiled) 
Carrots (cut lengthwise and boiled) 
Dried mango powder, Hot spices powder 


Salt 


Masala Ingredients: 
Coriander seeds, Cumin seeds 
Red chilli powder 


ال 


Turmeric | 
Cloves 


Cardamoms, Black peppercorns 
Onions (chopped) 

Ginger (chopped) 

Tomatoes (chopped) 


۱ 


Garlic (chop 


Salt 
Oil 


Method: 


arlic. 


* Blend masala ingredients in a blender; separate 2 tbsp from 


if. 
« Heat 3 tbsp oil in a pot; fry masala, onions, tomatoes and 


* Add little water; cook for few minutes. 


10 minutes; remove from flame. 


tatoes, French beans and carrots for 5 minutes. 
- Mix into pot; remove in a dish. 


MASAUA KITCHEN 


* Add hot spices, dried mango and salt; cook on low flame for 


* Heat remaining oil in a frying pan; fry separated masala, 
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Dopiyaza 

Ingredients: 

Mutton (with bones) ۱ ۵ 
Onions [finely cut) 4 
Yogurt امت"‎ V2 kg 
Bay leav 3 
Dried ا‎ red chillies 10 
Green chillies (chopped) 8 
Ginger/garlic (chopped) 2 tbsp 
Hot spices powder 1 tbsp 
Cardamoms 

Cinnamon 4 sticks 
Black peppercorns l tsp 
Water 1 cup 
Salt to taste 
Clarified butter 1 cup 
Method: 


* Heat clarified butter in a pot; fry cardamoms, bay 
leaves, red chillies, peppercorns and cinnamon. 


* Add mutton and ginger/garlic; fry for few minutes. 
* Add yogurt and water; cook till tender. 


* Add onions, hot spices, green chillies and salt; cook till 
clarified butter separates; remove in a dish. 
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Crushed Masala Beef 


1 kg 

1 A 

] ts 

2 ib 

ó 

2 tbsp 

3 sticks 

5 

4 

5 

| V2 cups 
to taste 
V cup 
for garnishing 


Ingredients: 

Beef undercut strips 
Black pepper (crushed) 
Cumin (crushed) 

Red chillies (crushed) 
Green chillies (chopped) 
Ginger/garlic (chopped) 
Cinnamon 

Cloves 

Green cardamom (seeds only) 
Cardamoms (seeds only) 
Water 

Salt 

Oil 


Lemon slices 


Method: 


Roast cinnamon, cloves and cardamoms on an 


iron griddle; crush. 


Pound undercut with a mallet to Ratten them. 
Mix all ingredients except oil in a pot; cook till 


tender. 


Add oil and fry; remove in a dish. 


Garnish with lemon slices and serve. 
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Fajita Salad 
Ingredients: 

Chicken breasts 

Garlic paste 

Red chillies (crushed) 
Cumin seeds (crushed) 
White vinegar 

Chilli garlic sauce 

Black pepper (crushed) 
Lemon juice 

Sugar 

Salad dressing (packaged) 
Capsicum (cut lengthwise) 
Tomato (cut lengthwise) 
Onion (cut lengthwise) 
Lettuce leaves (cut) 
Cheddar cheese (grated) 
Salt 

Oil 


Method: 


Marinate chicken breasts with garlic, red chillies, 
cumin, vinegar, chilli garlic sauce and salt; set aside. 
Heat oil in a frying pan; fry chicken; remove and cut 


into small pieces. 


Mix chicken with remaining ingredients in a bowl; 


serva. 
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Chicken Chilli Dry 


Ingredients: 

Chicken pieces (boneless) V kg 
White pepper powder ] tsp 
Soya sauce 1 tbsp 
Cornflour 1 tbsp 
Egg (beaten) ۷ 
Capsicum (16 pieces) 1 
Spring onion (cut lengthwise) 1 
Green chillies (cut lengthwise) , 6 
Onion (cubed) 1 
Garlic (chopped) 1 tbsp 
Chilli garlic sauce 2 tbsp 
Oyster sauce 1 tbsp 
Salt to taste 
Oil Va cup + for frying 
Method: 


Marinate chicken with Y2 white pepper, cornflour, egg, 
soya sauce and salt; set aside for a little while. 

Heat oil in a wok; fry chicken pieces golden; remove 
on an absorbent paper. 

Heat oil in wok; cook garlic, remaining white pepper, 
chilli garlic sauce, oyster sauce, capsicum, spring 
onion, chillies, onion and chicken; cook for a few 
minutes; dish out. 
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Arizona Chicken 


Ingredients: 

Chicken breasts (boneless) 2 

White pepper powder ۷2 150 + 4 tsp 
Mustard paste Vo tsp 
Ginger/garlic paste ] tsp 

Lemon juice | tbsp 
Worcestershire sauce 1 tbsp 
Parsley (chopped) 1 tsp 

Refined flour for coating 
Salt V tsp 

Butter 56 grams 
Cucumber, Tomato, Lettuce leaves for decoration 
French fries as accompaniment 
Method: 


` Marinate chicken breasts with Worcestershire sauce, ۷۸ 
tsp pepper, mustard, Y2 tsp ginger/garlic, lemon juice 
and salt; set aside for 1 hour. 

Coat chicken with flour; brush butter on a grill pan and 
grill chicken breasts from both sides; remove on a 
plate. 

Heat remaining butter in a saucepan and fry remaining 
ginger/ garlic, pepper and parsley; pour over chicken 
breasts. 

Decorate a plate with lettuce leaves, cucumber and 
tomato; serve with french fries. 
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special Chicken Lacha 


Chicken Ingredients: 
Chicken breasts (finely cut) 


Vo kg 
1 tbsp 
V4 cup 
2 tbsp 
2 tbsp 
1 tsp 
] tsp 


Ginger/garlic paste 


Milk (fresh) 


Lemon juice 
Tomato ketchup 


so 


Masala Ingredients: 
Onion (finely cut) 
Capsicum (finely cut) 
Tomato (finely cut) 
Coriander powder 
Red chilli powder 

Turmeric powder 

Hot spices powder 


Water 


Fresh cream 


Salt 
Oil 


Method 


* Marinate chicken with its ingredients; set aside. 


* Heat oil in a wok; fry onion golden. 


HEN 


* Add masola ingredients except capsicum, tomato and 


cream; Ry. 
* Add chicken; cook till dry and oil separates. 
* Ad capsicum, tomato and cream; keep on dum. 
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Chinioti 7٢ 


Ingredients: 

Milk (fresh) ۱ kg 

Rice (soaked and crushed) V2 cup 
Whole dried milk Vo cup 
Sugar 1 cup 
Green cardamom powder Y2 tsp 
Screwpine V5 tsp 

Fresh cream | cup 
Almonds, Pistachios (finely cut) for sprinkling 


Silver sterling leaves for garnishing 


Method: 

Bring milk to boil in a pot; add rice and cook till 
tender. 

Add whole dried milk and sugar while stirrin 
continuously and cook till thick; remove qi, 0 stir 
till cool. 

Add cardamoms, cream and screwpine; dish out. 
Sprinkle almonds and pistachios on top; garnish with 
silver sterling leaves. 
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Tangy Cheese Karahi 


Ingredients: 

Chicken mince Vo kg 
Cottage cheese (cubed and fried) 200 grams 
Tomatoes (chopped) V5 kg 
Ginger/garlic (chopped) 2 tbsp 
Green chillies (finely cut) 6 
Black pepper (crushed) | tsp 
Cumin powder 2 tsp 
Turmeric powder | tsp 
Dried mango powder 2 tsp 
Hot spices powder 1 tsp 
Dried fenugreek leaves 1 tbsp 
Salt to taste 
Oil V» cup 


Fresh coriander, Ginger (grated) for garnishing 


Method: 





- Heat oil in a pot; fry mince on high flame. 


Add tomatoes, green chillies, "s cumin, 
turmeric, dried mango powder, hot spices, 


ginger/ garlic, dried fenugreek and salt; cook with 
| dry. 


lid on ti 
Fry thoroughly; add cheese; remove in a dish. 
Garnish with coriander and ginger; serve. 
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Lagani Bitter gourds 


Ingredients: 

Bitter gourds (cut into rounds and fried) 
Onions (finely cut) 
Tomatoes (chopped) 
Green chillies (finely cut) 
Black pepper (crushed) 
Ginger/garlic paste 

Fresh coriander (chopped) 
Cumin seeds (crushed) 
Turmeric powder 

Dried fenugreek leaves 
Spring onions 

Tamarind pulp 

Salt 

Oil 


Method: 


* Heat oil in a wok; fry onions golden. 


* Add remaining ingredients, except bitter gourds, 
green chillies and spring onions, and fry; add bitter 


gourds; cook for a minutes. 


* Add green chillies and spring onion; keep on dum. 
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Spicy Lentils and Spinach 


Ingredients: 

Yellow lentils 1 cup 
Red lentils 1 cup 
Spinach (finely cut) 1 bunch 


Tomatoes (chopped) 250 grams 
Green chillies (finely cut) 4 


Red chilli powder | tsp 
Turmeric powder ] tsp 
Ginger/garlic paste 2 tsp 
Fresh cream Vo cup 
Salt 1 tsp 


Tempering Ingredients: 


Onion (finely cut) 1 
Curry leaves 10 


Cumin seeds 1 tbsp 
Garlic (finely cut) 10 cloves 
Oil Y2 cup 
Method: 


. Cook lentils and spinach in a pot on low fame. 
« When lentils are tender, add red chillies, turmeric, 


er/garlic, tomatoes and salt; mash thoroughly. 


ging 
ر‎ dd green chillies; remove from flame. 
e Add cream; dish out. 
۰ Heat oil in a iind pan; fry tempering ingredients; 
pour over lentils. 
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Cream Mutton 
Ingredients: 
Mutton chops and pieces 
Onions (finely cut) 
Ginger/ garlic paste 
Cumin seeds (crushed) 
Red chilli powder 
Coriander powder 

Hot spices powder 
Black peppercorns 

Raw papaya paste 
Fresh cream 

Yogurt (blended) 

Salt 


Clarified butter 


۱ 
- Fresh coriander, 
Green chillies (finely cut) 


Method: 

* Marinate mutton wi 
refrigerate for 1 hour. 
* Heat clarified butter in a 
the lid on till tender. 


* Heat oil in a separate pot; fry onions golden. 


add mutton; keep 


* Add remaining ingredients and fry; 


on dum. 


* Smoke with hot coal if desired. 


* Garnish with coriander and chillies; serve. 
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Mixed Vegetables Pasta 


2 cups 

Vo kg 

2 each 

250 grams 

250 grams each 
6 

V2 bunch + for sprinkling 
| cup each 

4 cloves 

2 tsp each 

] tsp each 

| tsp each 

| cup 


Ingredients: 
Egg noodles (boiled) 


Tomatoes (boiled and blended) 
Eggplant, Potatoes (cut small) 


Cauliflower (flowers) 
Carrots, Okra (cut small) 
Green chillies (finely cut) 


Fresh coriander (finely cut) 


Peas, Chickpeas (boiled) 
Garlic (chopped) 


Red chilli powder, Cumin seeds 
Turmeric powder, Mustard seeds 


Hot spices powder, Salt 
Oil 


Method: 


* Heat oil in a wok; fry vegetables; remove. 

* Fry tomatoes, garlic, red chillies, cumin, turmeric, mustard 
seeds, hot spices and salt in the same oil. 

* Add fried vegetables, green chillies, coriander and 


chickpeas; keep on dum. 


* When dry, add noodles and dish out. 


* Sprinkle coriander on top; serve. 
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Chickpeas and N 


Ingredients: 


Pasta (boiled) 
Chickpeas (boiled) 
Mint leaves (chopped) 
Parsley (chopped) 
Tomatoes (chopped) 
Fetta cheese (grated) 
Lemon juice 

Black pepper (crushed) 
Salt 

Olive oil 

Fresh coriander leaves 


Method: 


* Mix all ingredients in a salad bowl. 
* Garnish with coriander; serve. 
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Crispy and Tangy Chicken Chunks 


2 cups 


1 V2 cups 
1 cup 

] tsp 

2 ts 


for frying 


34 cup 
1 V2 tbsp + V2 tbsp 


1 tbsp 
1 clove 


fo tastê 


Chicken Ingredients: 


Chicken pieces (cubed) 
Eggs 

Refined flour (sieved) 
Corn starch 

Block pepper (crushed) 
Sali 


Oil 


Sauce Ingredients: 


Mayonnaise 
Chilli sauce 
Honey 
Garlic 

Salt 


Method: 


* Mix sauce ingredients in a bowl; refrigerate. 

* Mix chicken ingredients in a bowl. 

* Heat oil in a wok; fry chicken pieces one by one till 
golden; remove on an absorbent paper. 

* Place chunks on a dish; pour sauce on top; serve. 
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Beef and Lentil Salad 


Ingredients: 

Beef pieces (cut small and boiled) 1 cup 
Black lentils (soaked) V» cup 
Garlic (chopped) 3 cloves 
Beef stock 4 cups 
Bay leaf 1 

Hot spices powder 1 tbsp 
Green chillies (chopped) 3 tbsp 
Mint (chopped) 3 tbsp 
Onion (chopped) 1 
Tomato (chopped 1 cup 
Papri for garnishing 
Method: 


* Heat oil in a frying pan; fry garlic golden. 

* Add beef and lentils; cook till beef changes colour. 

۰ 1 stock, bay leaf and hot spices; cook on low flame 
Hil dry. 

* Add green chillies, mint, onion and tomato. 

* Garnish with papri; serve. 
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Chilli Con Carne 


Ingredients: 

Beef mince 

Shell macaroni (boiled) 
Red kidney beans (boiled) 
Onion (chopped) 

Garlic (chopped) 

Red chilli powder 
Tomatoes (chopped) 
Tomato (blended) 


Method: 


* Cook mince, onion and garlic in a pot for 5 minutes. 


* Add red chillies, both kinds of tomatoes and beans; 
cook till mince is tender; remove from flame. 
* Árrange macaroni in a serving dish; add mince on 


lop; serve. 
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Desi Pulao 


Ingredients: 

Mutton Y2 kg 
Rice (soaked) | 2 V» cups 
Ginger/ garlic (chopped) 4 tbsp 
Onion (finely cut) 1 

Green cardamoms 2 

Cloves 5 
Cinnamon 2 sticks 
Black peppercorns 8 

Bay leaves 2 

Cumin seeds 1 tsp 
Yogurt (whipped) 4 cup 
Red chilli powder Vo tsp 
Hot spices powder 2 0 
Raisins 3 tbsp 
Salt to taste 
Oil 4 cup 
Onion (fried) for sprinkling 
Method: 


ohu 


I SEUTIOT‏ ۔ 


رب 


d‏ یش ل کر م کر کے پا ڈیر یکر نر ال اوه اول اور شن اٹ 
قام‌اجزاءڈا لک" EË trd IU ELE s‏ 
K‏ ۔ ج بوش تکل جا ےت ای م مر ی4 پال نی ژالس با لآ نے 
کاو رول اور شش اکر fik Mp Ain E‏ 
AE (URS‏ 





* Heat oil in a pot; fry onion golden. 


* Add remaining ingredients except rice and raisins; fry 


for 5 minutes. 
* Add 1 cup water; cook till meat is tender. 


* Add 4 V5 cups water; bring to boil; add rice and raisins; 


cook till dry. 
* Keep on dum. 
* Dish out; sprinkle onion on top. 
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Salsa Pasta 


Ingredients: 


Elbow pasta (boiled) 2 cups 
Tomatoes (chopped) 2 
Capsicum (chopped) 1 

Green chillies (chopped) 5 
Garlic (chopped) 2 cloves 
Tomato (blended) 2 tbsp 
Tomato ketchup 2 tbsp 
Black pepper (crushed) ۷2 tsp 
Red chillies (crushed) l tbsp 
Onion (finely cut) l 

Lemon juice 1 tbsp 
Sugar V» tsp 
Salt to taste 
Fresh coriander (chopped) for sprinkling 
Method: 


* Heat oil in a wok; fry onion and garlic golden. 

* Add all remaining ingredients except pasta and 
sugar; cook till sauce thickens: 

* Add pasta; dish out. f 

Sprinkle coriander; serve. 
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Chicken with Sesame Seeds 


2 tbsp each 

۱/4 tsp each 

| cup 

l4 cup each 

Î cup 

1 tsp 

1 clove 

2 tbsp 

2 tbsp each 

6 tbsp - for frying 


as accompaniment 


Ingredients: 


Chicken breasts (boneless) 
Refined flour, Soya sauce 
Baking powder, Baking soda 


Chicken stock 


White vinegar, Cornflour 


Icing sugar 
Red chilli powder 
Garlic (chopped) 


White sesame seeds (roasted) 


Walter, Sesame oil 
Oil 
Rice (boiled) 


Method: 


* Mix soya sauce, sesame oil, flour, 2 tbsp cornflour, 
water, baking powder, baking soda and 3 tbsp oil in a 


bowl. 


* Cut chicken breasts into cubes; add to batter; 


refrigerate for 1 hour. 


* Heot remaining oil in a wok; cook remaining 
ingredients except sesame seeds, while continuously 


stirring. 


* Remove from flame when sauce thickens. | 
* Heat oil in a separate wok; fry chicken golden; dish 


prinkle sesame seeds on top. 


out. 


* Pour sauce over chicken; s 


* Serve with boiled rice. 
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Ginger Chicken Karahi 


Ingredients: 


Chicken pieces 

Ginger paste 

Garlic paste, Mustard seeds 
Onion (finely cut) 

Tomato paste 

Kashmiri red chillies 

Red chillies (crushed) 

Dried raw mango 

Cumin seeds, Coriander seeds 
Cinnamon 

Black peppercorns, Cloves 
Bay leaves 

Fresh coriander (chopped) 
Green chillies (chopped) 
Ginger 

Water 

Salt 

Oil 

Ginger, Fresh coriander, 
Green chillies (finely cut) 


Method: 


* Marinate chicken with ginger and garlic; set aside for 


20 minutes. 


* Heat oil in a frying pan; cook chicken for a few minutes; 
add remaining ingredients except tomato; cook till 


tender. 


* Add tomato; cook for a few minutes; dish out. 
* Sprinkle ginger, coriander and chillies on top; serve. 
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Mushroom and Spinach Lasagne 


Ingredients: 
Lasagne sheets (boiled) 12 
Spinach 1 kg 
Mushrooms 1 cup 

* Ricotta cheese 450 grams 
Onions (chopped) 2 
Garlic (chopped) 1 tbsp 
Salt, Black pepper (crushed) to taste 
Oil A tbsp 
Sauce Ingredients: 
Tomato (ch ) 1 
Onion ande 5 tbsp 
Garlic (chopped) 1 tbsp 
Tomato ketchup Y2 cup 
Tomato paste (can) l cup 
Sugar, Oregano 1 tsp each 
Parmesan cheese (grated) 5 tbsp 
Oil 2 tbsp 


Method: 


» Heat oil in a pot; fry onion and garlic golden. 
Add pran and mushrooms; cook till dry. 
ad salt an ۳ icot 
dem pepper; remove from flame and add ricotta 
. a oil in a frying pan; fry onion and garlic. 
* Spr] Sining sauce ingredients; cook till thick. 
"à Spinach in a Pyrex dish; arrange lasagne sheets on 
„ p POUT sauce over them; add oregano and parmesan. 
£ I" a pre-heated oven at 200°C for 20 minutes; 
remove, 
* To make ricotta cheese at home, heat 3 Y2 cup milk; add Y2 
Bp salt and cook on low flame till dry. 
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Butterscotch Pudding 


Ingredients: 

Milk (fresh) 1 Va cups 
Brown sugar Vo cup 
Cornflour 3 tbsp 

Fresh cream V2 cup 
Vanilla essence 1 ^ tsp 

Salt V4 tsp 

Butter (unsalted) 2 tbsp 

Cream and Cocoa powder for garnishing 


Method: 

e Whisk brown sugar, cornflour and salt in a 
saucepan; add Y2 milk. 

* Bring to boil while stirring continuously; remove from 
flame. 

* Add remaining ingredients; pour into tall glasses and 
cover with cling film. 

* Refrigerate for at least 2 hours. 

* Garnish with cream and cocoa powder; serve. 





روز یرک سال وا یس 


e 4I 

ان رارف 4 کو 

مشر چٹ ای کیا ےکا ہے 
Jose‏ 2 گیا کے کے کے 
با: وا ن اورک A uc‏ 
a dic‏ عم 
Gif as Jl‏ ایک رد 
ا یگ رک Lud‏ 
وکال مرج ایک پا ےاج 
A S‏ 
£c we J^‏ 
تل W2‏ £2 


سز یاں آلو( ا اور ےم ے) ‏ راہ شی کر نے کے لئے 


رل 

AU ایک ای و22 ےکا یں اس کی‎ c un 
Tr Lot UU oed ut ut e Jui 
C In fef Mu naut od. a LUI تل اورک‎ 
É Ue UA e rte ude oki uui ue ھن‎ 
Ut i-a vede ری کر کے‎ zio Ututuvu 
رس باق سال یز لول‎ a Puis ut yen Ap 
ARAL او‎ 





Steaks with Rosemary Sauce 


Ingredients: 
Undercut 
Mustard paste 


Va kg 
1 pes 
2 tbsp 
1 tbsp 
2 tbsp 
] 

1 tbsp 
| tsp 
fo taste 
ó tbsp 
2 tbsp 


as accompaniment 


Lemon juice 


Ginger/ garlic paste 


Rosemary 


Onion (chopped) 
Balsamic vinegar 


Black pepper (crushed) 


Salt 
Butter 
Oil 


Mixed vegetables, 
Potatoes (boiled and mashed) 


Method: 


Cut undercut into 2, 1-inch thick pieces. 


Marinate with mustard paste, lemon juice, ginger/ garlic, 
pepper, oil and salt; refrigerate for 1 hour. 
* Heata grill pan; brush butter on it; grill undercut from both 


sides; dish out. 





* Pound with a mallet. 


* Fry onion and rosemary golden in a saucepan; remove 


from llame. 


* Add vinegar; pour V2 sauce on steaks. 
* Serve steaks with remaining sauce, mixed vegetables and 


mashed potatoes. 
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Vo kg 
1 tbsp 
1 tbsp 
1 tsp 


V» cup 

1 tbsp 

V2 cup 

] tsp 

V2 tsp 

V2 tsp 

for frying 


as accompaniment 


Finger Fish 


Ingredients: 


Fish fillet 


Lemon zest (grated) 
Lemon juice 


Oregano 


Eg 

hed Hour (sieved) 
Red chillies (crushed) 
Breadcrumbs 

Mustard paste 

White pepper powder 


Salt 
Oil 


Baked Potatoes 


Method: 


Mix red chillies in egg; beat. 


Cut fish into thin pieces; marinate with mustard, lemon 
juice, zest and pepper; set aside for V2 hour. 
Mix oregano, four and salt in breadcrumbs. 
Coat fish first with flour, then egg and then again with 


flour; refrigerate for 10 minutes. 


Heat oil in a wok; add fish pieces one by one; remove 


on an absorbent paper when golden. 
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کے ایک ایک ا و کا کات یں ۔ ای سڈ لعو ںکارں کن 
درا کیا JEU LE GAMER‏ 
er uu‏ سے م کار ن Ku HAE wee E uf o‏ 
ایک قو 229 1728.9: 2925,28 97377 
ںای را شل چن ن پیا زاود ہری مرچیں یں برا نام ات زاءڈالکر 
ہا ںکا زی ہو ن تک پک ہیں ۔اس می چھی ڈ کرش میں ڈالیس اور چاولوں 


A 
تپ کیہ‎ 


1 tbsp 
3 tbsp 
| tsp 
/4 cup each 
] tsp 

] each 
ó 

1 tbsp 
] tbsp 
Va tbsp 
1 cup 


as accompaniment 


Fish Chilli Dry 
Ingredients: 

Fish fillet 

Mustard paste 

Lemon juice 

Garlic paste 

Refined flour, cornflour 
Baking soda 

Egg, Onion (finely cut) 
Green chillies (whole) 
Oyster sauce 

Soya sauce 

Fish sauce 

Oil 

Rice (boiled) 


Method: 


Cut fish into 1-inch thick pieces. 


Marinate with mustard, lemon juice, garlic and 1 tbsp 


oil; refrigerate for 1 hour. 


Add egg. 


Mix cornflour with flour. 


Heat remaining oil in a frying; coat each fish piece 


with flour; fry golden; remove. 


Fry onion and green chillies in the same pan; add 
remaining ingredients; cook till sauce thickens. 
Add fish; dish out; serve with rice. 
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Vegetable Sandwiches 


6 slices 

] 

2 

1 

3 

few leaves 

3 slices 

1 tbsp 

far frying + for brushing 


1 cup 

3 cloves 
ó 

] 

1 


to taste 


Blend chutney ingredients in a blender. 
Brush oil on a frying pan; roast eggplant from both sides; 


Melt butter in the same pan; fry bread slices from one side; 


Arrange a slice each of cheese, eggplant, tomato and 


Ingredients: 


Whole wheat bread 
Eggplant (cut into rounds) 
Tomatoes (cut into rounds) 
Cucumber (cut into rounds) 
Green chillies (finely cut) 
Lettuce leaves (finely cut) 
Cheddar cheese 

Butter 

Oil 


Chutney Ingredients: 
Mint 

Garlic 

Green chillies 

Lemon 

Tomato 


Salt 
Method: 


Temove. 


remove, 


cucumber, lettuce and green chillies on V slices. 
e Spread chutney on remaining slices; place on top of the 


other slices. 


* Sandwiches could be grilled on a grill pan if desired. 
* Cutinto triangles from the centre; serve. 
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Crepes with Banana and Butterscotch Sauce 


1-29 99,92 9) 74 
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7 کی 

میرگ انس دودح کن ادرک EU UU ve UI‏ 
ین میں تھوڑ ١سا‏ تل گر مکی اس مج سکھانے پان ےکا ایک کب رک ر7 میڑہ 
yo uu fa e cuo udi‏ ہو ئے باقی 
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بیس )کی I Jot‏ گر شا رل کرت ںکوکون 
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Ingredients: 

Bananas (cut into rounds) 4 

Refined flour (sieved) 1 cup 

Eggs 3 

Milk (fresh) 2 cups 

Sugar 1 tsp 

Salt Ya tsp 

Butter (melted) 3 tbsp 

Oil for frying 
Sauce Ingredients: 

Brown sugar 150 grams 
Water 3 tbsp 

Fresh cream 300 milligrams 
Butter 25 grams 
Method: 

pare batter with flour, sugar, eggs, milk, butter and 
salt. 


Heat little oil in a frying pan; spread cooking spoonful of 
batter around the pan. Repeat process to make more 
crepes. 

Cook crepe from both sides. 
Cook brown sugar and water in a saucepan till sugar 
dissolves. 

Add butter; remove from flame; add cream. 

Fold crepes into triangles; place in a dish. 

Add bananas and pour sauce on crepes; serve. 
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Mexican Burgers ۴ 
Ingredients: A UM 
Beef pieces Vo kg i 
Round buns | 4 ا72اء:‎ 
Red kidney beans (boiled) 1 cup 
Oregano, Garlic powder 1 v2 Ibsp each 12 Jl Syu uedar 
Red chillies {crushed} 1 ۷ tbsp - i s i 
Paprika powder 1 V معط‎ ALi? Mge گول مین 4عدد‎ 
1 7 F 
Back pepper (crushed) er میمرت( چوپ ہوئی )3عدد‎ di ایگ‎ Cz sd fup 
Onion (chopped) m اور 111 کھانے ] بڑیہرییم چس 2رہ‎ 9E ul 
oradas 2 یڈ یر( کرو )"یره یی یی پال‎ ; 
Fresh e eel 2 tbsp سو‎ iL £x iW 16 یئال مرج‎ 
G uli E k bf 
Creen chies lloni ایک ایک پیا‎ agds EL se 
pae cheese (grated), Refined flour J cup each کھانے کے ہے‎ 2 et £c Ww رچ‎ rd 
Breadcrumbs, Mayonnaise 1 cup each a ما نے‎ 4 Ev ELil] 2 ۱ کی بو لگ‎ 
Cream cheese 2 tbsp خا‎ e: پا( جج بک ٰ) ایل عدد‎ 
Sour cream A tbsp z ' کہ‎ 3 
Salt to taste du2 E ان سک عم‎ 3 EJA 
Oil 2 cups i 


Method: 


Boil beef with salt; set aside with remaining stock.‏ ٭ 

Add 1 tbsp each of paprika, red chillies, turmeric, garlic powder,‏ ٭ 
oregano, pepper, 2 onion, and 2 tbsp lemon, and salt; cock till‏ 
dry; de bot‏ 

» Mix Va tbsp each of oregano, paprika and red chillies in beans; 
cook for a few minutes while mashing them. 

„ Mix chopped green chillies, fresh coriander, avocados, remaining 
lemon juice and remaining onion with a 

« Make slits in lorge green chillies; de-seed. 

e Mix cream cheese ond remaining pepper in cheddar cheese; stuff 
large chillies with it. 

* Coat chillies first with egg, then flour and finally breadcrumbs. 

* Heatoil in a frying 6 chillies. 

* Cut buns horizontally from the centre into halves. 
* Spread mayonnaise on the bottom half; layer with little kidney 
ns, beet, avocados and sour cream. 
* Spread mayonnaise on the top half of buns; place on top of bottom 


il 
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ہو ے چت رمک با ہیں ۔ ایی پیاے یں V US, da un d og‏ ۱ 
دہف" الا کاڈہ باقی لیمو ںکا اورا پیا زا نے E‏ کر دی برا 
EE cU,‏ کر کم راد با کال ہریت لاک ہر 
مرجوں میں مجر میں ۔ا سے یل ان کے رک رز فلوراور ‏ دوف چودسه 
ہیں کش _ق ریک چن خلت کر مک کے سریشی نعھیں۔ مو ںکودرمیان سے 
با لیس _ e T PE o y cUm E‏ کوش الاک واور 
سا رک رگم کاب وی تون ہے بال تز اک رای کے ور اورا Ut‏ 


half. 
* Place fried chillies on burgers; serve. AUS Ad 


MASALA KITCHEN 








UM 


اع 


ep 


+ 


* 
js j F : 
Ds ۲ ti EIN ri a 
"ELE" F ٦ چ‎ 
r^ ad p ۳ = 


s 3 | 


p 
i 
»- 3 ؛‎ 


ا یں 


4 ۸ NUT 25 j; h- 





5 | u i I 
j^ LIVELY | 
WEEKENDS 


Cutlets 


Ingredients: i 
Beef mince Vo kg ۱ . 
Chaat masala V5 tsp x لا ےکا لیم‎ 4 
Coriander seeds (crushed) l tsp Aes اٹ مال‎ ۱ 
Cumin seeds (crushed) 1 tsp ni ها‎ : 
Hot spices powder V^ tsp 3 وه‎ desc NC. 
Brea 3 slices AK ایک جا‎ ndn 
Eggs 3 KL پاما مسال‎ 
Breadcrumbs 1 cup درس‎ dui 3 
Cornflour 2 tbsp m ws | 
Ginger/garlic paste | tbsp | یں‎ rs 7 
Salt fo taste ایک پیای‎ ng Ou 
ازن‎ for frying کا رن لور 2 کھانے کے بے‎ 
Lettuce leaves for decoration Au. یا ۲وا ٣ن ادرک اف‎ 
Chilli garlic sauce as accompaniment EU شش‎ 
my Ë 
Method: سیانے سے لئے‎ zoi 
مرا خی یکرنے کے لئے‎ gv 


* Boil mince with ginger/garlic. 


* Add bread, chaat masala, coriander, cumin, hot spices 


and salt; shape into cutlets. 


* Coat with breadcrumbs; refrigerate for 10 minutes. 


* Mix cornflour and 7 in eggs. 

e Coat cutlets with eg 

* Heat oil in a fing: [y golden and remove. 
* Decorate a dish with lettuce; place cutlets on it; serve 
with chilli garlic sauce. 
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Barbecue Chicken Pasta Salad 


] 
400 grams 


| tsp 
1 


| cup 

| cup each 

2 ibsp each 

1 tbsp 

2 tbsp 

V2 tsp 

l tbsp 

to taste 

3 tbsp 

for garnishing 


Ingredients: 
Chicken breast 
Penne pasta (boiled) 
Wasabi 

Carrot (finely cut) 
Pineapple (finely cut) 
Corn, Fresh cream 


Barbecue sauce, Mayonnaise 


Hot chilli sauce 
Sweet chilli sauce 
Paprika powder 


Lemon juice 


Salt, Black pepper (crushed) 


Olive oil 


Spring onion (finely cut) 


Method: 


* Marinate chicken with oil, salt and pepper; set aside for 


1 hour. 


* Mix carrot, pineapple and corn in a bowl; refrigerate 


for 1 hour. 


* Heat a grill pan and brush oil on it; grill chicken from 


both sides; remove. 


* Cut chicken into small pieces. 
* Mix remaining ingredients and vegetables in a bowl; 


dish out. 


* Arrange chicken pieces on top; garnish with spring 
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"VU )الا یال اور اذ یری ہو ےکک یں ای س لرل مرچ‎ r 
431233 UE E رکا رل اورک ملاک رل رم ہو ےک‎ 
dr Aue unu GEL nte EP 7 
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uo 
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4 tbsp 

3 

2 

1 tbsp 

پھا موا رم صا 2 جاۓ کے تی cup‏ 1 

Ap 00 

1 pinch S 7 CG 

1 tbsp ess E: 

| لو رر 2 

"Rp »5 Jiu | 

: tsp AE ایک یا‎ sz Meo E 

å E 

5 ولا جا کج‎ ÉU 

tsp AÁ pt 

آ ببھیا :دن ہلدی ایک چا کاچ Va tsp each‏ 

ٰ tbsp ex نیک‎ 
tsp did - 

to taste 2 LE MS یل‎ 


V2 cup - for frying 


Marinate chicken with ginger/garlic and salt; set aside for 2 hours. 
Heat oil in a wok; fry chicken golden; remove. 

Heat Y2 cup oil in a pot; fry cumin, bay leaf, cloves, cardamoms and 
Add red chillies, turmeric, tomatoes, green chillies and salt; cook till. | 


Add poppy seeds, yogurt, milk and saffron; cook till gravy thickens. 
Add V; hot spices powder and little water; cook for a few minutes. 


Add remaining hot spices; screwpine, rose water, lemon juice and 
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Chicken Chaap 
Ingredients: 


Chicken legs 
Ginger/garlic paste 
Onion (chopped) 
Tomatoes (chopped) 
Poppy seeds 

Yogurt (whipped) 

Milk (fresh) 

Saffron 

Red chilli powder 
Green chillies (finely cut) 
Hot spices powder 
Screwpine 

Bay leaf 

Cloves 

Green cardamoms 
Black cumin seeds 
Lemon juice, Rose water 
Coriander seeds (crushed) 
Turmeric powder 

Salt 

Oil 

Method: 


onion till golden. 


oil separates. 


Add chicken; cook till tender. 


coriander; keep on d 
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Chicken with Almonds CAU 
Ingredients: اترا‎ 
Chicken pieces Va kg per 
Ginger (chopped) 1 tbsp Xv . مکی بوٹاں‎ 
Garlic (chopped) 4 cloves ZG uc Gb ارک( چو پک‎ 
ie chilli powon Tu "Sai a DN 
5 WEET ز‎ i 
کی ہو لال مرئ ےکا بے 3 ہت‎ 
Almonds (ground) 4 tbsp ایک جا ےکا مج‎ Jure Án 
Yogurt (whipped) 2 cups ون تیان ره‎ 
o powder : Isp ALi rm 
Butter 4 tbsp 2مان‎ (oos 
Cucumber, Almonds (finely cut) ^ for garnishing £u iy poe 
Hot spices powder for sprinkling ad Ë 
£L uA g” 
IP UP INT UR NER TT: vé 
Method: LLLE پا:واگر سال‎ 
« Marinate chicken with ginger and garlic; set aside for 
a litle while. P 
e Heat butter in a pot; fry chicken for 10 minutes. d 
* Add red chillies, hot spices and coriander; cook for a 
few minutes. | .و‎ 0 guidi 
۰ کی‎ remaining ingredients; cook till butter separates; تمہ کے نان 0مد نی لے کو یں کال مرن “ر ممصا لاور‎ 
ish out. 


دیا چترمد کل ی اس مس باتی ازم ڈالیس اورتیل ععدہ ہو نے 


نی شس می بالیس ال رما لد eoe UD‏ سے س اکر 
N25.‏ 


Sprinkle hot spices on top; garnish with cucumber and 
almonds; serve. 
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روک رام مرجب کے جاتے ہیں۔‎ 

Le pb BU ut ET fe up A Jt ا وت‎ 
2 ec UBI e tel ute eren UL 
Cer Al ee reU vu Ut 203032. 2C s Bt 
Urt ua Lez e میں رعاش 6ے کروڑ افرادڈ ماش س کا‎ 1985.4 
Lre کرافرادذ یی اورال‎ 13 82UL c zc 41802. 30:45 کک‎ 
کا6 تد‎ ld sr tuos Ute or LI UP وا‎ 
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